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ABSTRACT : 

PROBLEM TO BE SOLVED: To provide a method for producing a liquor or food having a 
characteristic flavor corresponding to a diversified preference, im prov ed in the 
utilization rate of^a^raw material, and having a high quality. 

SOLUTION: This method for producing a liquor or food obtained by saccharifying 
and/or fermenting a raw material contains a process for treating the raw material 
with microwaves and a process for roasting the treated raw material. The liquor 
includes sake (refined rice wine), shochu (white distilled liquor), and mirin 
(sweet rice wine for seasoning), and the food includes amazake (sweet drink made 
from fermented rice) . The microwave treatment is preferably carried out with 
microwaves of 300MHz to 300GHz for several seconds to several hours at 70-400**C, 
and the roasting treatment is preferably carried out at 70-400''C for several 
^seti'onaX'ro^^^al hours. The microwave treatment and the r oastin g treatment are 
imultaneously gr successively carried out. 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated, 

DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] About the manufacture method of an alcoholic 
beverage and food, in more detail, quality is improved and this invention relates to the manufacture 
method of an alcoholic beverage and food which enabled improvement in a raw material utilization 
factor. 
[0002] 

[Description of the Prior Art] Conventionally, among an alcoholic beverage or food, raw material 
processing of alcoholic beverages, such as sake, white distilled liquor, mirin, and sweet drink made from 
fermented rice, and food will consist of cleaning of brown rice, rice cleanin g, immersion, and cooking, if 
rice is taken for an example. The sake distilled 6y this conventional raw materiiTapproach, white 
distilled liquor, mirin, sweet drink made from fermented rice, etc. are loved as a usual commercial 
product. However, diversification of a product progresses in recent years, torrefaction processing of the 
credit raw material is carried out about these sake, white distilled liquor, mirin, sweet drink made from 
fermented rice, etc., and using it as a raw material of an alcoholic beverage and sweet taste food is 
known (JP,5-28591,B). Moreover, it is already known also about torrefaction processing of the raw 
material for sake koji (JP, 1-257464,A). It is possible to produce the product of quality with which the 
flavor has been improved with such technology. This t orrefaction processing processes a raw materia l 
by hot blast pr^eferahly, and.heMsitJ?»y^^ 

[OOOSyOrTthe other hand, there js^radiationh does not need a heatcarrier as the method of 

heating, and one of them has M i crowave pro^^^ The microwave wTu^ an^lecttmmgnaKT^ 
viFrates the molecule of the organic substance of a processed material, does effect to the physical 
properties of a processed material, and is a jso heatin M_as a resultofthe friction. As for microwave and 
RF processing, use to the manufacture method7JT^3-12^^ 1 6 1 ) of the 

pregelatinization rice for a brewing or the manufacture method of the desiccation rice for upper sake is 
known (JP,5-317022,A). 
[0004] 

[Problem(s) to be Solved by the Invention] Taste to diversify is made into a background and different 
diversification of the alcoholic beverage of quality and food also from the conventional usual raw 
material processing or the product of a raw material which carried out torrefaction processing is desired. 
Since the torrefaction processing which processes a raw material by hot blast is heated from the surface 
by conduction by the convection current of heat, the interior of a raw material is hard to be heated 
compared with the surface. By heating the interior of a raw material, and surface [ both ], uniform 
pregelatinization of the starch in a raw ma^eridjind[^ 

axawniatenarv fRVpurpose of this invention has a characteristic flavor 

corresponding to diversify, and is to offer the alcoholic beverage of the high quality whose 

raw material utilization factor improved, and the manufacture method of food. 
[0005] 
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[Means for Solving the Problem] If this invention is outlined, this invention relates to a manufacture 
method of an alcoholic beverage and food characterized by including a production process which carries 
but microvs^ave processing of the raw material, and a production process which carries out torrefaction 
processing in a method of manufacturing an alcoholic beverage or food obtained by saccharifying and/or 
distilling a raw material. 

[0006] Sake, white distilled liquor, mirin, etc. can be mentioned as an alcoholic beverage in this 
invention. Furthermore, as food in this invention, sweet drink made from fermented rice, soy sauce, bean 
paste, vinegar, a pan, etc. can be mentioned, manufacture of sake ~ raw material processing and brewing 
** - saccharification - it consists of - fermentation, an upper tub, and a purification production process, 
white distilled liquor - raw material processing and brewing ** ~ it consists of saccharification, 
fermentation (saccharification - fermentation), distillation, and a purification production process, mirin - 
- raw material processing and brewing ** - saccharification ~ it consists of - aging, an upper tub, and a 
purification production process, furthermore, sweet drink made from fermented rice — raw material 
processing and brewing ****-- saccharification - it consists of a production process. Moreover, soy 
sauce, bean paste, vinegar, a pan, etc. include a production process of a brewing as used in this 
specification. Although general processing of a raw material of a brewing has cleaning, washing, 
immersion, a ridge, cooking, and the production process of radiationnal cooling, processing of a credit 
raw material and/or a koji raw material and a koji-making production process also include the raw 
material processing. 

[0007] this invention persons found out that it was possible to obtain a quality product which solved a X 
technical problem by microwave-processing and torrefaction processing a raw material in manufacture 
of an alcoholic beverage or food obtained by saccharifying and/or distilling raw materials, such as sake, 
white distilled liquor, mirin, sweet drink made from fermented rice, soy sauce, bean paste, vinegar, and a 
pan, as a result of repeating examination wholeheartedly. ^ 

[0008] ... \ 

[Embodiment of the Invention] this invention is explained concretely below, this invention -- as a raw V 
material to kick, there are fruits, such as corms, such as cereals, such as an oryzae semen, glutinous rice, 
barley, wheat, rye, an oat, Japanese millet, a foxtail millet, a kaoliang, a buckwheat, corn, sorghum, and 
Milo, a sweet potato, a potato, SAITOMO, a dasheen, and a cassava, and DETSU, a chestnut, Goma, 
and an soybean, a seed, legumes, etc., and the raw material which be cleaned [ these cleaning and/or ] be 
used. In the case of a non-cleaned raw material, you may clean after microwave processing or i/^ 
torrefaction processing, and may use for it as it is. Debris, the granular mold goods of fine particles and 
also fine particles, or the fabrication article of a pellet type can also be used as a raw material in addition 
to a granular object. It is mixed and used, and said raw material can also use together the rice bran 
section of an outer layer, independent or when these raw materials are cleaned. Furthermore, starch, a 
starch partial hydrolysate, grape sugar, etc. may be mixed by said fine particles. 
[0009] Even if it makes a raw material absorb water in this invention, it is not necessary to make it 
a bsorb wate r. Although especially the method of water absorption is notlmnted, it has the aeration of 
water spray, immersion, and humidification air etc., for example. Preferably, 15 to 50% (w/w), although 
water content is especially chosen suitably in 20 - 40% (w/w) of range preferably, it can be changed 
according to the rawmateri^t^ 

piBi^sSngTriH^ to raise water content, it is desirable to use methods, such as warm 

water immersion. Moreover, it can also be used for it, being able to include amino acid, salts, a 
saccharide, an aroma component and its precursor, and the thing that combined these further in the water 
used for water absorption. If necessity is accepted, the water used for this water absorption may be made 
into alkalinity using alkali and/or an alkaline salt, and you may make it acidity with an acid and/or an 
acid salt. 

[0010] processing of a crediijca^material and/or a koji raw material ~ mi croway e proc essing jind 
torrefaction^rocessing -^^i^d^^^ you may carry out ~ microwave ****-- subsequently - 
torrefaction processing or tc5ffS[aHion **** — subsequently you may carry out with microwave 
processing. In a microwave processing independent case, remarkable electric energy will be required, 
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and since it is not economical, practical th^conditions of microwave processing and torrefaction 
processing will be defined suitably, and^^lbeused togeth^^^hat is necessary is for the conditions 
which carry out microwave processing toa^fedit faWTTraterTaT and/or koji raw material to be suitably 
chosen by the class of processed material and a gestalt, and water content, and for the processing time to 
be desirable and just to choose from the range for dozens of seconds - dozens of minutes especially 
preferably for several seconds to several hours, frequency being desirable and using IGHz - 30GHz 
especially preferably 300MHz - 300GHz. 70-400 degrees C of processing temperature are 100-300 
degrees C especially preferably preferably. What is necessary is for the conditions which carry out 
torrefaction processing to a credit raw material and/or a koji raw material to be suitably chosen by the 
class and gestalt of a processed material, and water content, and to be desirable, and for 100-300 degrees 
C and the processing time to be desirable, and just to choose especially, 70-400 degrees C of processing 
temperature from the range for dozens of seconds to dozens of minutes preferably for several seconds to 
several hours. The microwave and torrefaction processing object the rate of pregelatinization of starch 
and whose proteinic enzyme non-digestibility improved are obtained by microwave-processing and 
torrefaction processing (it being hereafter sketched as microwave and torrefaction processing). 
[001 1] microwave and a torrefaction processing object ~ as a raw material - as for example, a credit 
raw material and/or a koji raw material - ** - ** water absorption of is done as it is ~ making - ** 
immersion ~ draining off water - ** - it can immerse, drain off water; cook and use. As acredit raw 
material, the improvemenU^^ 

sl^Eiiie^Topei^^ to the rate of pregelatinization are acquired. As a koji raw material, it is easy to 
incfeaseT^pha to the mterior of a raw material, and the strong koji of **** which is the good scent 
which cell mass increased per unit ravv material is obtained. Moreover, enzyme generation of an 
aspergillus also becomes good. 

[0012] Although manufacture of the alcoholic beverage using the obtained microwave and torrefaction 
processing object and food is performed according to a conventional method, when using koji and 
saccharifying and/or distilling a raw material, an animal, vegetation, and the enzyme agent^of^e 
microorganism origin may be used^g ether . Also when carrying out raw material pi^ocessing, an animal, 
veptSiM^SndlKe enzym^ the microorganism origin can be used. In addition, saccharification 

of this invention includes liquefaction, saccharification of raw material processing - as eqfuipmeh^ 
for a production process, a BaEclTpTocess is sufficient, and c^tmj^^ There are 

a hankyu liquifase agent and/or a saccharogenic-amylase agent as an enzyme agent used for manufacture 
of an alcoholic beverage and food, as a hankyu liquifase agent - mesophilic SUPITAZE CP- 3 [the 
Nagase Brothers Seikagaku make] and kokugen [Yamato ~ Formation ~ make - ] and Kleistase 
[Yamato - Formation - make - ], alpha-amylase -800 [the product made from Ueda Chemical 
industry], and SUPITAZE HS [Termamyl by Nagase Brothers Seikagaku] [product made from Novo] 
Kleistase TS[Yamato - Formation - make - ] and kokugen T20M[Yamato - Formation - make - ] 
etc. can be used. [ of the thermophylic ] As a saccharogenic-amylase agent,] made from Sun Soe Per 
[Novo, SUMICHIMUL [the product made from Shin Nippon Kagaku Industry], uni-ase K [Yakult 
Honsha Make], DABIAZE K-27 [the Nagase Brothers Seikagaku make], the TAKARA team PLS [the 
Nagase Brothers Seikagaku make], etc. can be used. A protease agent, a lipase agent, a cellulase agent, 
arid a hemicellulase agent may be used together as other enzyme agents. 

[0013] Below, the microwave and the torrefaction processing conditions, and analytical method in 
comparison with a case of torrefaction processing or microwave processing independent [ each ] are 

shown. 

1. The material was made into ****** of 80% of rice-cleaning rates using the oryzae semen (14% of 
water content, w/w), it was made to absorb water, adjusted water content to 20%, 30%, 35%, 40%o, and 
45% (w/w), and presented microwave and a torrefaction processing experiment with it, 

2. The microwave oven [the Matsushita Electric Industrial Co., Ltd. make, formNE-M325, oscillation 
frequency 2450MHz:power dissipation 930W, rated RF output 500W] was used for microwave 
processing. 

3. Rice malt extract [rice malt:deionized water which prepared the solubility of U.S.-China starch and 
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protein with the conventional method = after sometimes mixing the processing U.S. 1 weight section to 

the stirring]5 weight section for 3 hours at 1 :5 (w/w) or 25 degrees C and making it react at 55 degrees C 

for 24 hours, the starch in the residue fully washed by deionized water and a proteinic amount were 

calculated, and it asked for each solubility based on the starch and protein in a raw material. It mixed by 

the ratio of rice malt: deionized water =1:5 (w/w), and at 55 degrees C, the starch in koji and pjoteinic 

Splubilitj^were made^ react fQjL24JiQurs, and it asked for them like the case of nee. 

[0014] (Examiiiation 1) The result of having considered the relation between water content and the 

solubility of U.S. -China starch is shown in a table 1. 

[0015] 

[A table 1] 

Table 1 Solubility of U.S. -China starch by microwave and torrefaction 

processing of various water content Solubility of U.S. -China starch (%) 

water content (%, w/w) Microwave and torrefaction processing rice Microwave 

processing rice Torrefaction processing rice 14 (contrast) 66.7 65.0 64.5 

20 78.2 75.1 68.2 30 87.0 83.6 77.3 35 90,7 86.4 78.8 40 93.0 92.0 83.745 94.193.3 86.5 

[0016] microwave and torrefaction processing: - for torrefaction processing microwave 

processing: 5 minutes of after for [ microwave processing ] 1 minute, and a for 250 degrees C and 1 
minute - for torrefaction processing:250 degree C and 1 minute [0017] Although the solubility of starch 
improved so that U.S. -China water content was higher than a table 1, microwave and a torrefaction 
processing partition suited the orientation for solubility to become high compared with a microwave 
processing partition and a torrefaction processing partition. Although water content should just be more 
than 15% (w/w), at 45% (w/w), viscosity becomes high and it is desirable on actuation. [ 20 - 40% 
(w/w) of ] 

[0018] (Examination 2) The result of having considered the effect the miefSwive'p^ time affects 
the solubility of U.S. -China starch is shown in a table 2 using ****** o(30% (w/w) of^ater content. 
[0019] ^ ^—r :^^^^ 
[A table 2] 

Table 2 Effect exerted on solubility of U.S.-China starch of the 

microwave processing time Solubility of U.S. -China starch (%) 

torrefaction processing temperature Microwave processing time (minute) 

0 0.5 1.0 1.5 2.0 2.5 3.0 150 ** 63.7 65.5 67.5 

72.8 78.9 82.5 84.0 250 ** 77.3 84.1 87.0 90,0 92.1 93.5 95.0 [0020] 

Torrefaction processing: For 150 degrees C or 250 degrees C, and 1 minute [0021] If the processing 
time of microwave is examined, in order to consider as 85% or more of solubility of starch, although 3- 
minute super-******** is good at 150 degrees C 1 or less minute, at the torrefaction processing 
temperature of 250 degrees C, dozens of actuation top dozens of seconds - minutes of the microwave 
processing time are more desirable than a table 2. 

[0022] (Examination 3) Next, the koji at the time of using microwave and torrefaction processing rice as 
a koji raw material was evaluated. 250 degrees C and torrefaction processing for 1 minute were 
performed after for 2 minutes, a nd it was m a d e to absorb wat^^ to 
water content, 0 . 1% (w/w) in ocul ation^ of the .sppre^o^^^^ 

was"citmed out^lnd k^^^^ of relative 

huimdxiy^^ ****** 300/^ (^/^^ of water content from the temperature of 

30 degrees C, 94% of relative humidity, and 24 As contrast, microwave processing rice, torrefaction 
processing rice, and the steamed rice processed on condition that usual were used (it is the same 
hereafter). Microwave processing rice performed microwave processing for 5 minutes. Torrefaction 
processing rice performed 290 degrees C and torrefaction processing for 1 minute. Koji shows the 
evaluated result in a table 3 . 
[0023] 
[A table 3] 

Table 3 Evaluation of koji prepared from rice which carried out microwave and torrefaction processing - 
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_ Microwave - Microwave Torrefaction processing rice Usually Steamed 

rice Torrefaction processing rice Processing rice Rice malt moisture (%) 

28.3 28.3 28.2 30.4 rice-malt cell mass (a mg 4.9 4.6 4.6 4.0 glucosamine / g dry weight) 

**** lump Good Usually A little good It is usually generation of ****. It is strong. Usually It is a little 

strong. It is usually enzyme activity. Alpha-amylase 1 180 1 150 1 140 900 (an unit / g dry weight) 

Glucoamylase 700 710 680 930 (an unit / g dry weight) 

Acid protease 1810 1650 1300 1210 (an unit / g dry weight) 

Acid cull BOKISfflPEPU 7250 6730 5210 5620 CHIDAZE (an unit / g dry weight) 

[0024] Enzyme activity was based on the method of a publication of the 

4th amendment National Tax Administration Agency predetermined analysis method notes. 
Alpha-amylase activity: Display in the amount of 1% soluble starch (ml) decomposed in 30 minutes at 
40 degrees C, and 1ml becomes one unit. 

Glucoamylase activity: Let activity which generates Img grape sugar in 60 minutes be one unit at 40 

degrees C from soluble starch. 

Acid-protease activity (pH3 .0): Let activity which shows the coloration of the thyrosin considerable 
amount of Imicrog in 60 minutes be one unit at 40 degrees C. 

Acid-carboxypeptidase activity (pH3.0): Let from a carbobenzoxy-glutamyl -thyrosin activity which 
generates the thyrosin of Imicrog in 60 minutes be one unit at 30 degrees C. 
[0025] Generation of **** at the time of koji making which the koji prepared from the rice of 
microwave and torrefaction processing has a good **** lump compared with contrast, and is looked at 
by good koji from a table 3 was strong, and there was much cell mass per dry weight. All the enzyme 
activity that acid carboxypeptidase activity was strong and was measured except for glucoamylase 
activity especially in enzyme activity was strong. It is advantageous to the amino acid supply as the 
nutrition of yeast, and a precursor of an aroma component in fermentation that acid KARUBOKI 
peptidase activity is strong, and it is convenient also for generation of a taste component. Thus, 
characteristic koji can be obtained by using the rice which carried out microwave and torrefaction 
processing. 

[0026] (Examination 4) Since **** and koji were dissolved by the koji enzyme in **, the solubility of 
the U.S. -China starch by **** which carried out microwave and torrefaction processing, and the koji 
enzyme of koji, and protein was important, and examined each dissolution property using the method of 
examination 1. A result is shown in a table 4. 
[0027] 
[A table 4] 

[0028] From a table 4, the solubil ityj;)f **** of microwave and torrefaction processing and the starch of 
koji improves compared with contrast, and proteinic solubility is^fal^[ing to reverse. This is suitable for 
alcohoHc^^aeration from starch,lEH*^ince3issolution of the protein which becomes the basis of added 
flavor will decrease, it is suitable for the alcoholic beverage as luxury goods. Moreover, generally, 
although the starch of rice malt ages at the time of koji making and solubility falls, the rice malt which 
carried out microwave and torrefaction processing has the high solubility of starch, and it is 
advantageous also from raw material use. ^ 
[0029] By using the alcoholic beverage of this invention, and the manufacture method of food, quality is 
improved and a raw material utilization factor improves. As mentioned above, the alcoholic beverage 
and food which are obtained by this invention are excellent in a raw material utilization factor, and turn 
into enough quality products which can respond to diversification of quality. 
[0030] 

[Example] Hereafter, although an example explains this invention still more concretely, this invention is 
not limited to these examples. 

[0031] Using ****** of 80% of example 1 rice-cleaning rates, it was made to absorb water and 
considered as 30% (w/w) of water content, and that in which after for [ microwave processing ] 2 
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minutes, and for 250 degrees C and 5 minutes carried out torrefaction processing was made into 
and sake was ****(ed) by three-step **** by brewing combination shown in a table 5 using what was 
immersed and drained off water from these. 250 degrees C, the thing which carried out the torrefaction 
for 5 minutes, and 100 degrees C of steamed rices which cooked for 50 minutes were used for the 
contrast for a comparison, Koji cooked ****** of 80% of processings, i.e., a rice-cleaning rate, 100 
degrees C for 50 minutes, and what carried out koji making with the conventional method was usually 
used for it. In addition, **** of microwave and torrefaction processing rice, and torrefaction processing 
rice was amended so that it might become the case of the usual steamed rice, arid an EQC. **** was 
performed for 20 days at 1 5 degrees C. 
[0032] 
[A table 5] 

TaKli> ** ** ** ** **** I **** r**** HeHcsH* _ 

1 dUiC J — - — — — «- — - J ^ ,,,,,,,,,,,,,,,,,,,,,, j,,,,,,,,,,,, 

**** double Sui method . ****** . ****** ****** ****** ** **** the double Sui method . ** 

machine ******. Horizontal shoes machine . ************ The double Sui method . ** machine . 
**** . ** machine . ****** ****** The double **** method . **** machine . Horizontal **** . 
****** ****** .**** jjjg double **** method. **!**. **. **.**! ** ****** The double Sui 

method . ** I machine . **. ** . [0033] A component analysis value and 

organic-functions ****** are shown in a table 6 about the sake obtained by this ****. 
[0034] 
[A table 6] 

Table 6 Component analysis value and organoleptic-test result ^ 

**********„l^U'3 Y ********** TSJOTYIP ****** Y********** I******** ** 

** 1 machine ** ** I ** ** ** The ** ************ ** ****** method **** I ** **** i ** **** 
I forerunner O ******** i **** ******** ** j Yice porridge ** i ** ** I ** . ************** 

Total nitrogen (mg%, w/v) 41 50 1 14 PH 4.0 4.0 4.1 Organoleptic Test 1.6 1.9 2.0 . 

... [0035] 

Notes organic-functions appraisal method 1 : Good 2 : usually 3: Defect Panelist Ten persons [0036] 
Compared with the steamed rice, alcoholic concentration was high, there were few nitrogen components, 
and when **** of microwave and torrefaction processing was used, organic-functions evaluation to the 
careful distillation scent was rich, and usually became light ******** from a table 6. 
[0037] It is primary by the brewing combination which shows ****** of 80% of example dispermy rice 
rates in a table 7, using as **** what carried out microwave and torrefaction processing like the example 
1. Five days, secondary It fermented at 30 degrees C for a total of 18 days during 13 days, and **** of 
white distilled liquor was performed. The aspergillus used the white-distilled-liquor aspergillus and 
yeast used white-distilled-liquor yeast. In addition, **** of microwave and torrefaction processing rice, 
and torrefaction processing rice was amended so that it might become a usual steamed rice and a usual 
EQC. A result is shown in a table 8. 
[0038] 
[A table 7] 

Table 7 ** ** ** ** ^ Primary brewing Secondary brewing the total 

**** (g) 300 - 300 **** (g) - 700 700 **** (ml) 360 1240 1600 ^ 

[0039] 

[A table 8] 

Table 8 Component analysis value of ****** of white distilled liquor, and organoleptic-test result 

|- Q^**** J **********^lpj^^ ^ ********** _ Name ****** 

^********** M** **** TUf^ ** ************ ** ****** rnf^thnH **** I ** 

****!******!****** Forerunner I empress . Forerunner I empress . Forerunner 1**0 
******** J **** ******** **** J ** **** J ** **** J ** ************** 

Amino nitrogen 50.5 80.5 95.2 (mg%, w/v) 

Direct sugar (%, w/v) 0,6 0.7 0.5 **** Isoamyl Acetate (Ppm) 15 13 6 

Ethyl Hexoate 6 4 1 (Ppm) 
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Organoleptic test Scent 1.3 1.5 2.3 Taste 1.3 1.5 2.0 [0040] 

Notes organic-functions appraisal method 1: Good 2 : usually 3: Defect Panelist Ten persons [0041] As 
shown in a table 8, compared with contrast, the alcoholic concentration of microwave and torrefaction 
processing rice was high, its alcoholic yield was large, and amino nitrogen concentration was low. Next, 
these ****** were distilled with the reduced pressure pot still, the inside ruble partition was isolated 
preparatively, and the organoleptic test was conducted as alcoholic concentration 25% (v/v). 
Consequently, in microwave and torrefaction processing, compared with contrast, the piece was in the 
taste by light **, and evaluation that there were also many careful distillation scents was obtained, and it 
became white distilled liquor with a new flavor. 

[0042] **** was prepared from 290 degrees C and the torrefaction processing rice for 1 minute using 
****** of 85% of example 3 rice-cleaning rates from microwave and torrefaction processing rice to the 
comparison which carried out microwave and torrefaction processing like the example 1. each is 
absorbed water - making - as 35% (w/w) of water content - a seed ~ bean sprouts were inoculated and 
koji making was carried out with the conventional method. As ****, it immersed and drained off water, 
cooking (124 degrees C, 20 minutes) of the ****** of 85% of rice-cleaning rates was carried out, and 
****** was prepared. In contrast, ** was prepared by the brewing combination shown in a table 9 using 
the koji processed as mentioned above, it saccharified and riped for 30 days at 30 degrees C, and mirin 
was ****(ed). 
[0043] 
[A table 9] 

Table 9 ** ** ** - **********^}p[^^ ^ ********** _ Name ****** 

„********** > ****** double Sui method ******** ******** 

******** **** ** **** ** **** ****** ** ** _ ****** Double Sui 

Torrefaction processing koji (g) - 630 - It is usually processing koji. (g) - - 630 35% (w/w) 2790 2790 
2790 Alcohol (g) 

— [0044] saccharifi cation - solid liquid separation of the ** after - aging 

was carried out, and it separated into ** valiantly. A component analysis value and an organoleptic-test 

result are shown in a table 10 about the mirin obtained by this ****. 

[0045] 

[A table 10] 

Table 10 Component analysis value and organoleptic-test result . 

**********alphax ********** » name ******** x**********;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;;; - **** The 

**** ** ****** n^ethod . **** I machine . **** I forerunner . **** I ** - **** The **** ** ****** 

method **** I ** **** I ** **** I ** - the ************** ** ****** method . **** machine I 

** **** J ** **** J porridge .** ********** . **** I ** . Horizontal empress I empress . 

Horizontal ** I ** Double ****** ** ****** 

Alcohol 14.0 14.0 13.9 (%, v/v) 

Acidity (O.IN NaOH 0.51 0.46 0.45 ml / 10ml) 

pH 5.5 5.5 5.4 Specific gravity (15 degrees C) L162 1.161 1.161 [0046] 

Notes organic-fianctions appraisal method 1: Good 2 : usually 3: Defect Panelist Ten persons [0047] 
From a table 10, if the koji prepared from the rice which carried out microwave and torrefaction 
processing is used, compared with torrefaction processing or the koji at the time of usually processing, 
the total nitrogen and the amino nitrogen content used as the taste component of mirin will increase, and 
a taste will be strengthened. Furthermore, since total sugar concentration becomes high a little, it is thick 
on quality and the high mirin of the cooking effect is obtained. 

[0048] **** prepared an example 1 and **** like the example 3 using ****** of 85% of example 4 
rice-cleaning rates. On the other hand, the thing using **** and koji by processing was usually 
considered as contrast. Combination mixed 800g of rice malt, processing **** (35% of water content, 
w/w) or 1.2kg of steamed rices, and 11. of deionized water, and ****(ed) sweet drink made from 
fermented rice. Saccharification was performed at 55 degrees C for 24 hours. Consequently, in 
microwave and torrefaction processing, sweet taste and a taste were strong, and the thing of quality with 
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a sufficient scent was obtained. 
[0049] 

[Effect of the Invention] As stated above, by processing a raw material according to this invention, the 
fall of the improvement in the rate of pregelatinization of the starch as a raw material and proteinic 
enzyme slaking property is seen, an alcoholic beverage with a sufficient scent is obtained by light **, a 
raw material utilization factor also improves, and the generation rate of alcohol also increases. By 
processing a koji raw material, strong cell mass with sufficient ****** has much ****, and the strong 
koji of enzyme activity is obtained. Since the thing of quahty with many tastes is obtained using this 
koji, this invention is the manufacture method of an alcoholic beverage useful to diversification of 
product quality, and food. 
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